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gladsome grin to permeate your 
cosmos. The Tricolator makes 
good coffee—better coffee. 


Tricolation 


Boiling water poured over finely ground 
coffee, insures saturation and thorough ex- 
traction by gravity through a fibre filter; 
allowing all released coffee essentials to filter 
quickly into the serving pot, making a fil- 
tered and refined coffee—that, is modern 
“to the minute” coffee-making. 


The Tricolator holding 
above and away from 
the filtered coffee all the 
undesirable grounds and 
gummy wax, delivers 
only a superior beverage, 
permitting no intrusion 
of any element that 
would detract from the 
flavor and such coffee 
stays sweet for hours and 
the flavor lasts. 
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The Creed of Good Coffee 


The water poured over the ground coffee 
once, produces a delicious coffee, rich and 
full-flavored, with a strong mellowness, tan- 
talizingly fragrant—a stimulating beverage 
and so clear that the cup drains white. There 
is only one method that can produce this 
coffee—that’s the Tricolator System. 


The Advantages Over Other Systems 


The Tricolator is sanitary, easy of operation 
and economical in production and has the 
advantage over every other method hereto- 
fore employed. The advantages are obvious. 


Best Coffee Quickly Produced 


ral : Ais 
—— Zz 


No More “Delightsome” Beverage 
Can Be Made 


- the product when deliv- 
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The Challenge 


A coffee buying, selling, testing, grinding and 
roasting experience of thirty years is behind 
every feature of every Tricolator. Not a 
single experiment was left to chance, but a 
research made in laboratories and libraries 
in American and Foreign lands, in homes, 
hotels, restaurants and with Urn made coffee 
in thousands of places which has added to 
the inventor’s knowledge and experience, 
until the Tricolator challenges any test that 
any expert may devise. 


There is absolutely noth- 
ing to detract nor deflect 
the uniform process of 
water weighting its way # 
through the ground cof- 7% 
fee, extracting and filter- ~ 
ing the desirable ele- 
ments, which in a natural 
way floats the resinous 
fats in such a manner 
that makes it impossible 
for them to contaminate 
the natural sweetness of 


ered into the Urn. 


The Peculiarities of the Filter 


The fibre known as the Tricolator Filter is 
remarkable, the different fibres are woven 
strongly together yet remaining very por- 
ous to permit coffee filtration; nothing else 
can be substituted, nor is it possible to use 
them a second time as they become saturated 
with substances from the coffee bean. 
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Roasted Coffee 


The coffee bean as it comes to you is already 
roasted and requires no more cooking, boil- 
ing, or stewing—only the healthful, stimu- 
lating, nerve-building elements we love in 
coffee need extraction with ordinary, every- 
day boiling water through a simple scientifi- 
cally constructed Tricolator to produce the 
cup that cheers. 


A microscopic examination of a grain of 
coffee shows it to be mainly composed of 
woody fibre, divided into cells filled with 
vegetable fats, in the center of which we 
find the volatile aromatic essential oils— 
Coffee’s goodness. 


Fine Ground or Coarse Ground 


The greatest number of oil cells are opened 
by grinding fine so that contact with boiling 
water creates the beverage. 


Coarse grinding causes great waste and 
necessitates boiling, stewing, or percolating 
for a considerable length of time in order 
to obtain a coffee taste. This often releases 
the bitter elements (Coffee Wax) of coffee 
and destroys the natural, delicious flavor. 


=" 
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Coffee Should Be Filtered 


Unless coffee is filtered, it contains the 
gummy vegetable wax that has a soapy 
taste. 


About one-eighth of the coffee bean is this 
wax, or fat, and when it washes through 
cloth or metal perforations, or in any way 
intrudes itself into the made beverage, it 
will cause bitterness and loss of the delicate 
coffee aroma. 


In appearance it is a gray, resinous substance 
and has an acrid, bitter, soapy taste, identical 
with the tenacious grease that “gums up” 
coffee bags, Percolators and coffee pots, and 
it is this element which Tricolators hold out 
of the brew. 


SSI! 
Sal 


To Get the Flavor That Lasts 


Tricolators Separate the aromatic or light 
oils and all other desirable essentials of good 
coffee which the weight and high tempera- 
ture of the water carries through the fibrous 
filter into the server and then the flavor lasts. 


Coffee is Abused 


‘No single food or drink product has been 
more thoroughly abused than coffee. 


It has been made according to “grandmother 
methods” for generations, and the chemistry 
of coffee-making has hardly received even 
the attention of cooking schools—astonish- 
ing, when you realize it. 
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Coffee Smiles 


Tricolator-made coffee is crystal clear, rich, 
full-flavored, palatable—tastes right coffee! 
—the coffee that glorifies a breakfast table. 


Apologies to Omar Khayyam 


A book of verse underneath the bough, 

A. pot of coffee, a loaf of bread and thou 
Beside me singing in the wilderness, 

Oh, wilderness were Paradise enow. 
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GOLD MEDAL AWARD 


Awarded the First Prize for a Superior Coffee- 
Making Device, That’s How Good the Trico- 
lator Is and Also Why the Biggest and 
Best Establishments Employ the 
Tricolator 


Ir SALON NATIONAL DE LA GASTRONOMIE, 
20 Févrler # 9 Mare 1924 


_DIPLOME 


National Gastronomic Society of France Presents 
Gold Award for New York Brewing Device. 


The award of a gold medal, its highest honor, was 
given to the Tricolator coffee-brewing device by 
the jury and commissioner general of the first salon 
of the National Gastronomic Society in Paris, 
March 9, 1924. 

Tricolators have been used to brew coffee under 
various governments biological researches and under 
these tests when compared with any other coffee- 
making method invariably reached first place. 


The system of Tricolation is covered by basic patents 
in all principal countries of the world, by the 
Tricolator Co., Inc., New York City. 


OOOO OT  —_—=@&« ll 
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LIST PRICES 
on INDIVIDUAL SERVICE 
TRICOLATOR FILTERS 
Order Quantities Price One Cup Service for the Connoisseur 
by in Including | 
Inch Metal Metal 
Diameter Cabinet Cabinet 
2K” 800 $1.00 
34” 700 1.00 
434” 1,000 3.00 
814” 1,000 7.50 
104” 1,000 10.00 Makes a cup of coffee instantly 
i ns 1,000 12.50 
1, % 1,000 15.00 . 
aed 1,000 17-75 The Tricolette 
18 7 1,000 eco It Rests on the Cup 
20) 1,000 22.50 . . A ‘ c 
22 ” Be 3 2 The Tricolette is an attractive device operating 
Z » with speed and economy; made of heavy Tricola- 


tor aluminum. 


Consisting of : The cup-fitting body with the ebonoid 
handle; the stem water spreader, that locks auto- 
matically; the reversible cover tray, and a packet 
with full printed directions, in which are 100 31%4’” 
‘Tricolator Filters. 


The Safe-Keep Metal Cabinet 
Filters in all sizes for any purpose. All complete in shipping carton .......... 
700 extra Filters in Metal Cabinet 


When desired, Filters are 
packed ten packets of 100 


— 


each (1,000), to the car- 
ton ; please mention prefer- 


ence when ordering. 


The Watch-Case 
Packet 
Contains 100 filters. | 


The Detail The Service 
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HOTEL SERVICE AT HOME 


Encore 
(Improved) 


A complete Unit for making 1 pint to 2 quarts of 
coffee, consisting of: The AT-1 Tricolator of highly 
refined aluminum, with unusual workmanship; the 
China Coffee Pot, “Samovar” style with patented 
“No-Drop” spout. 


Colors. Snow White, Dark Green and Seal Brown. 
A packet, with full printed directions, in which are 
100 334” Tricolator Filters. 


Each Unit, packed for shipping .......... $4.00 
700 extra filters in metal cabinet .......... 1.00 
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HOTEL SERVICE AT HOME 


Paneled Autocrat 
(Improved) 


A complete Unit for making 1 pint to 2 quarts of 
coffee, consisting of: 


The ATP-1 Tricolator of highly refined aluminum, 
with unusual workmanship. The China Coffee 
Pot, “Luxor” style, with patented “No-Drop” 
spout. : 


Colors: Snow White, Dark Green and Seal Brown. 
A padded Table Protector Base. 


A packet, with full printed directions, in which are 
100 344” Tricolator Filters. 


Each Unit, packed for shipping........... $5.00 
700 extra Filters in Metal Cabinet ........ 1.00 
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The Crystal 


A 6 Cup Decorative Service, consisting of: 
A PYREX Crystal Clear Glass Coffee Pot. 
The new aluminum CROWN Tricolator. 


A packet, with full printed directions, in which are 
100 27%” Tricolator Filters. 


Each Unit, packed complete for shipping . . $6.00 
800 extra Filters in Metal Cabinet ....... 1.00 
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The Corning 


An 8 Cup Service, consisting of: 

A PYREX Crystal Clear Glass Coffee Pot. 
A Paneled Aluminum Tricolator. 

A Padded Table Protector. 


A packet, with full printed directions, in which are 
100 3%4” Tricolator Filters. 


Each Unit, packed complete for shipping— 
Equipped with AT-1 (Plain) Tricolator... $7.50 
“ ATP-1 (paneled) Tricola- 
10 sh Sais cies Se ares 7.75, 
700 extra Filters, 314”, in Metal Cabinet .. 1.00 
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HOTEL SERVICE AT HOME 


Tricolated Coffee 
An Appetizing 
Delicacy 


Thermo Will 
Pour Clean 
Without 
Dripping 


Thermo Pot 
Keeps the 
Coffee Hot 


Prepares three, 
Four or Five 
Cups Tricolated 
Coffee 


Thermo Tricolator 


The Thermo Tricolator is arranged to serve from 1 to 5 
cups of Master Coffee. Thermo pours clean. It is made 
entirely of our highly refined aluminum, guaranteed 
against imparting metallic taste. 


A dainty cover is designed to serve also as drip tray 
for the coffee-maker when the Crown is removed. 


The Advance Mode 


A complete Unit for making 1 to 5 cups of coffee. Con- 
sisting of: 

The Tricolator Crown with reversible cover tray. 
The “Italian” style Coffee Pot, spoutless and dripless. 
A padded Table Protector Base. 


A packet, with full printed directions, in which are 100 
23%" Tricolator Filters. 


Each Unit, packed for shipping ........-----+-+++ $5.00 
Soo extra Filters in Metal Cabinet ..........-.-- 1.00 
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The Deauville 


An example of the new school in decorative art, 
introduced in Paris at L’ Exposition des Arts Deco- 
ratifs of Industries Modernes. 


Superb quality of French Silver Plate, exceptionally 
appropriate for a gift. 


A three cup, American style, Tricolator... $25.00 


An Individual Cafe Filtre Tricolator to fit 


each 


—— <a 
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FIT-THEM-ALL 


The Crown 


For Your Own Coffee Device 


The Tricolator Crown makes it now possible to 
produce with any type Coffee Server, a surpassing 
coffee, identical with the service of the most re- 
nowned establishments throughout the world, where 
the delightfully rich and full flavored coffee bev- 
erage is the aim of the connoisseur. 


This fitting is a gem of workmanship and design, 
produced from the only kind of aluminum employed 
in Tricolators, purer by test than 99 per cent, has 
a capacity of 1 to 6 ordinary cups, or 12 demi-tasse. 
The patent cover, when inverted, acts as a drip tray. 
The coffee chamber is locked with a single stem 
spreader. A packet, with full printed directions, in 
which are 100 274” Tricolator Filters. 


Each unit, packed for shipping ........... $2.50 
800 extra Filters in Metal Cabinet ........ 1.00 
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HOTEL SERVICE AT HOME 


Morning Glory Coffee Tricolator 


A complete Unit for making 1 to 6 cups of coffee. 
All highly refined aluminum of the Tricolator Qual- 
ity and exclusive features. 


A packet, with full printed directions, in which are 
100 314” Tricolator Filters. 


Each Unit, packed for shipping .....-..... $4.00 
700 extra Filters in Metal Cabinet ........ 1.00 
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HOTEL GALLON SERVICE 


The Complete 
Units for 
Producing One to 
Four Quarts 

of Coffee 
Function with 
Four to Twelve 
Ounces of 


Ground Coffee 


Encore 


(es . - ich 
Consisting of: The AT-2, an aluminum Tricolator whicl 
holds 3 aes of water; the China Coffee Pot Samovar” 
style, capacity 1 gallon, with patented “No-Drop” spout. 


Colors: Snow White, Dark Green and Seal Brown. 


A packet, with full printed directions, in which are 100 
434/” Tricolator Filters. 


Each Unit, packed complete for shipping ......-- $8.50 
ooo extra Filters in Metal Cabinet ....-..--+++++ 3.00 


Morning Glory 


Consisting of: The AT-2 
Tricolator, which holds 3 
quarts of water. An all 
refined aluminum Coffee 
Pot, capacity 1 gallon, 
with a welded spout, a y 
heavy ebonoid handle 
above heat contact, an ex- 
tra cover for the pot; a 
packet, with full printed ¥ 
directions, in which are 
too 434/’ Tricolator Fil- 
ters, 
Each Unit, packed 

complete for ship- 

PINE 4.55 keke $9.00 


tooo extra Filters, 
in Metal Cab- 
MMGt: “oices ans el 3.00 
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DIRECTIONS FOR 
RESTAURANT AND HOTEL 
EQUIPMENT 


Have Tricolator dry and clean. Lay one Tricolator 
Filter over perforated bottom. Spread fine ground 
coffee directly on the filter. Lock the Water 
Spreader resting on the indented rim; transfer the 
boiling water into the Tricolator to its capacity. The 
weight of water filtering through once will be suffi- 
cient. 


Extra Rapid Service 


Where time is a factor, use the following table 
to select the Tricolator, according to the quantity of 
ground coffee you intend using to an urn: 

AT-3 Tricolator . . to 34 Ib. 

“« “« a dat 
“ye 
“9% « 

“ 3, « 
6 


on ous 


Where coffee-making can be allowed 8 to 15 min- 
utes, any Tricolator will function perfectly with 
double the above quantity. 


Most coffee roasters advise eight ounces of coffee to 
the gallon. 


DIRECTIONS FOR HOME SIZES 


Lay one Tricolator Filter Sheet over perforated 
coffee chamber. Spread fine ground coffee evenly 
over the entire sheet. 


For the first cup, use a very heaping tablespoonful 
and for every additional two cups use another heap- 
ing tablespoonful. Allow some space below the 
water spreader for the swelling of coffee when wet. 
Lock the spreader and pour on it all the boiling 
water desired for coffee. 


Once through should be sufficient. 
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COMPLETE TRICOLATOR URNS 
PORTABLE 


KNOWN AND APPRECIATED BY ALL CHEFS 
An Aluminum Urd for Hotel, Restaurant, 


Dining Car aid Dealers Demon- 
stratimy Service. 


Complete Tricolator Urn 
Including Flat Stand 


Complete Tricolator Urn 
Without Stand 


Complete Tricolator Urn 
Including Stand with 
Legs 


Each Unit, packed for shipping, consists of : The finest aluminum Tricolator; the 
: finest aluminum Server with white metal faucet; the finest aluminum Cover and 
Adapter Collar; a packet, with full printed directions, in which are 100 Tricolator 

Filters, size to fit. The stands are of the finest aluminum and substantially made. 


Maximum Tricolajor Tricolator i 


Coffee Making __ Tricolator Urns Complet i Fibre Filters 
ofice Making ae Cuclere Ores Complete © Tactading pane of Per 1,000 | 
Tricolator. © Without Stand —_Inclugpg Stand with Filter Used Jn a Box 
Urns Flat Sjind Legs 
1 gal. $12.00 $15. $16.50 434 inch $3.00 F j 
: i h i- 
Water boiled in the 2 gal. 26.00 29. 31.00 by" 7-50 a tae oF ae 
base directly over 3 gal. 31.50 35-09 36.50 8% “ 7:50 linin, ee i a 
fais 
the fire, then trans- 4 gal. 36.00 40.00 42.00 8% “ 7.50 <eeil se ie atc | 
ferred to the Trico- 5 gal. 40.00 44.00 46.00 10% “ 10.00 in partact Saute 
lator, makes the 6 gal. 41.50 45.50 47.50 10% “ 10.00 igneen aie Goh 
coffee. 7 gal. 45.00 49.00 51.00 10% “ 10.00 5 sf 
é other urn known. | 
10 gal. 72.50 80.09 85.00 10% 10.00 
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TRICOLATOR TO FIT URNS 


Showing 
How 
Easy 
Trico- 
lators 
Operate 
on Urns 


This spreader 
LOCKS 


THE COFFEE 
over a filter 
allowing 
EXTRACT 


of 
COFFEE 
TO DRIP 


into 
Boiling 
water 


IN THE URN 
or 

COFFEE POT 
and 

passing 

to the 

bottom as 


FINISHED 
COFFEE, 


When required, an aluminum collar is supplied so that 
the Tricolator rests on top of the Urn, or where desirable, 
the Tricolator may be fitted on the Urn crock. 


Boiling water may be supplied to Tricolators either by 
hand or by pressure. 
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TRICOLATOR TO FIT URNS 


Um 


Size of Ti Coftee Ground 
Filters col- Making Coffee 
Required = ator Capacity Price Capacity 

y - al. 15.00 . % to x |b. 
Boe Sa. 
8% AT-4 I 4 16.50 ie ao 
10% AT-5 Meat eae 18.00 1 2 
10% AT-6 cE ales 19.50 1 © ge 8 
10% AT-7 gi ¥ igo) © 22.50 1% “ 4 i 
14 AT- 9 go: gor 48.00 4 a 10 fe 
16 AT-10 10 “ 40 “ 69.00 5 ah he 
20 AT-11 15 “ 60 “ 80.00 6 20 


Each Tricolator has a Cover, a Collar also is supplied 
when requested or required. 


All Tricolators are absolutely impervious to any coffee 
reaction, therefore there is no metallic taste transferred 
to the coffee, nor is the coffee color changed in the 
slightest. 


URNS .EQUIPPED WITH 
TRICOLATOR CONCEALED 
UNDER THE COVER 


URN 
TRICOLATOR 
FOR 
INSIDE 
FITTING 
AT- 83 ..... $15.00 
AT- 84.... 16.50 
AT- 85 .... 18.00 
AT- 86.4... 19.50 
AT-866 .... 19.50 
AT- 87 .... 22.50 


With measurements 
supplied (see chart 
page 34). A per- 
fect fitting is 
assured 
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THE TRICOLATOR COFFEE 
SHOP 


A Breakfast or Luncheon Service Equipment 
De Luxe—Everything Handy 
Spaces and Sections Supplying Water Urn, Egg 
Boiler, Egg Poacher, Breakfast Cereal Heater, Hot 
Chocolate, Warming Oven, Plate Warmer, Boiling 
Water on Top, Hot Water Heat, Supplied Against 


Coffee Pots 
Complete, with Gas Plate—Price........ $250.00 
Outside Dimensions Hot Water Reservoir 


Length over all. 5734" Where Coffee K. H 
ny tee it 
Width ee bs 12%4/’ Length ates Hees y 
Height “wert “Width. «ess. Io 

Height or Depth ... 4 ” 


Cup Warming Cabinet Boiling Water Section 
Length sis -. 38 “ Length . a muy” 
Height see ES A Wade. 3: Hain Rae 
Deep (width) ..... 1o /’ Deep (fr’t to b’k). 10%4/* 

Prices of Different Tricolators Suitable for the 
Coffee Shop 
Y-gal. Encore Outfit $4.00 %4-gal. Autocrat 
Y-gal. Morning without base.... $4.50 
Glory Outfit ... 400 14-gal. Corning with- 
1-gal. Encore Outfit 8.50 Out base ws voc 7.00 
1-gal. Morning i 
Glory Outfit ... 9.00 


s-cup Thermo, without base 
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TRICOLATORS 
WITHOUT SERVERS 


AT-1 
Employed with Encore 


A packet, with full printed direc- 
tions, in which are 100 3134/7 Trico- 
lator Filters. 


Each in a shipping carton... .$2.00 
Described on Page 10 


ATP-r 
Employed with Autocrat 


A packet, with full printed direc- 
tions, in which are 100 334’7 Trico- 
lator Filters. 


Each in a shipping carton ....$2.25 
Described on Page 11 


CROWN 
Employed with Thermo 


A special equipment which can 
be applied to any Coffee-Maker. 
The tray, reversed, is the cover 
of the Crown. A packet, with 
full printed directions, in which 
are 100 2%’ Tricolator Filters. 


Each in a shipping carton. $2.50 
Described on Page 16 


AT-2 


Employed with One Gallon 
Sizes 


Sizes of Encore, Morning 
Glory and One Gallon 
Tricolator Urn. A packet, 
with full printed directions, 
in which are 100 434) 
Tricolator Filters. 


Each in a shipping 
Gbtdn ks ss eke $4.50 
Described on Pages 18, 20 and 21 


A collar may be had at additional cost with AT-2, which 
allows it to be fitted to large urns for producing small 
quantities of coffee. See Collar cost, page 32. 
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TRICOLATOR SERVERS 


Thermo Aluminum 


Coffee Pot 


Has no spout and pours perfectly. Capacity 2% pts. 


Half Gallon Morning Glory 
Aluminum Coffee Pot 
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TRICOLATOR SERVERS 


Samovar Coffee Pot 


Vitrified Non-Porous Hall China 
“No-Drop” Spout 


Very strong, originally received 2400 degrees firing. 
Colors: Snow White, Dark Green and Seal Brown. 


Capacity, 2 quarts. Price .....-.+++e+: $2.00 


Luxor Coffee Pot 


Vitrified Non-Porous Hall China 
“No-Drop’ Spout 


Subjected to 2400 degrees in the kiln. 
Colors: Snow White, Dark Green and Seal Brown. 


Capacity, 2 quarts. Price ......-.+-0+--- $2.25 
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TRICOLATOR SERVERS 


Three Pint Crystal Pyrex Glass 
Coffee Pot 


Capacity, 6 Cups 


Two Quart “Corning” Pyrex 
Coffee Pot 


TRICOLATOR SERVERS 


Special Samovar One-Gallon 


Coffee Pot 


Vitrified Non-Porous Hall China 
“No-Drop” Spout 


Colors: Snow White, Dark Green and Seal Brown. 
Subjected to 2400 degrees heat in the kiln. 


Special “Morning Glory” One-Gallon 
Aluminum Coffee Pot 


Described on page 18. 


Le i — | ee Ce 
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TRICOLATOR SERVERS 


The purest of aluminum Servers, employed with 
Portable Urns, may now be purchased as shown. 
They have excellent white metal faucets, Where 
both Cover and Collar are required, the Collar 
costs extra. See page 32. 


1 gallon, diameter 734” .............. $8.00 
“ « 

2 TO) sa osccate v Sets s 2m 16.00 
“« 

3 - FO owen ens oc 17.00 
« « 

4 ES Perea Soak ak, 20.00 
“« “ 

5 DS GN cade eae ce sexes 21.00 

“« 

6 ‘ DSi Rak uae ee 2 22.00 

7 4 “« 3” 

Io « “ 


7 7” 
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STANDS FOR PORTABLE 
TRICOLATOR URNS 


Standard Aluminum Flat Stand 


Diameter 8/ Diameter 1014/” 
for x gallon urn for 2 and 3 gallon urns 
$3.00 $3.50 
Diameter 1344/” Diameter 17/’ 
for 4, 5, 6 and 7 gallon urn for xo gallon urn 
$4.00 $7.50 


Heavy Flat Stand, Cast Aluminum, Adapted to 
Unusual Conditions 
Diameter 8/” Diameter 1014// 
for 1 gallon urn for 2 and 3 gallon urns 
4-50 $5.00 
Diameter 134%” Diameter 17/7 
for 4, 5, 6, 7 gallon urns for 10 gallon urn 
$6.00 $12.50 


Standard Aluminum Stand, with Legs 


Diameter 8/ Diameter 1014/7 
for x gallon urn for 2 and 3 gallon urns 
$4.50 $5.00 
Diameter 1314” Diameter 17/’ 
for 4, 5, 6, 7 gallon urns for ro gallon urns 
$6.00 $12.50 


ee EE ————<—— <<< ---" 
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LIST PRICES OF ADAPTER 
RINGS (COLLARS) 


When Sold Without Tricolators 


Aluminum Adapter Rings (Collars) can be supplied 
from stock to fit Urn or Water Boiler in diameters 
from 614” to 27/7. Use measuring chart on page 34. 


Sizes from 6// to 


sven $0975 


« o« a Rao: 
«4 gr 1.25 
vole he 1.50 
EB A rely 1.75 
it 4 rv? & 2.00 
“4 rar 2.25 
a 537 OBA Sus: 2.50 
«o« 1“ Ho. 2.75 
“6 15“ 1534"... 3.00 
oot 16/7 “ 1634” ... 3.25 
ms 17 TFG" oes 3-50 
ee 18? © B94" ow. 3-75 
eG GSP cas 4-75 

i 20/7 “ 2034/7 5:75 


All above have opening to encompass the standard 
Tricolators. Give opening desired or the number of 
Tricolator to be fitted. 


Adapter Ring (Collar) may be fitted inside the 
rim by reversing the collar, or over the beaded edge 
of the Urn by using a collar large enough and 
placing it with the polished side up. 


Whenever special fittings may be necessary, by send- 
ing the measurements on direction chart, we will 
be able to properly equip, so that the complete unit 
will be an efficient and attractive display. 
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ALUMINUM SPREADERS 


Spreader — Employed with 
Tricolette .......... $0.20 
Spreader—For Crown $0.40 


Similar to Stem part on 
double Spreader shown below 


Double Spreader—Used 
with AT-1 and ATP-1, 
$0.60 


Either part, separate 


$0.30 


Size 714” Price 
‘ 


“ 9%” ‘ 

«1g mm 

“ Ey" 

“ T934" « 

“ 9334" « 

Covers—China 

For Samovar Pot .. Atte S wetns Se $0.50 
For Luxor Pot ....... wa -50 
For Samovar,.1 gallon, ..... 6.4.8 64 5 ge85 we .60 


Covers—A luminum 


OOT Price ....$0.30 8 ” Price ....$1.00 


Ber see) SG" HOO s aca TED 
Crewe “ «5: 60 WRT © ax BOO 
7 “ ib es 5,00) 


34 
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MEASURING FORM 


This information is all necessary to cor- 


Inside v8 Ne: 
Outside “ “No. 
Inside ae Sh No: 


Distance between 


Capacity of Urn. 
et Amt. now making... 
Amt. Desired 


Amt. Coffee used to 
each gallon’ of 


your urn 
Mark present grind. 
-2-2e 8 @@@ 
12345678 

Do you desire Trico- 
lator to rest on Crock 


Name of Urn Now in 
Service 
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TRICOLATOR DIMENSIONS 


Full Full, Filter 
Height Width Required 


n, Salts nyse 1% 434 3% 
5% SY 2% 
5% 6% 3% 
6% 7% 44 
834 10% 8% 
10% 10% 8% 
™% 13% 10% 
9 1344 1014 
Pee 13% 10% 
each . any specified dimensions. 
O hen Peer ad 10 17% 14 
TAU. | radoes3 coxseh 9% 205% 16 
DE. sua shies 12 245% 20 


RICOLATORS | 
teed 


Catalogue Cuts Supplied on Request 
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BUYOLOGY and SALESOLOGY 
of the 
TRICOLATOR 


SCIENTIFIC COFFEE MAKING 


The Tricolator is the scientific method of making 
coffee, adopted by the leading establishments 
throughout the world, and standard equipment with 
the greatest of chain restaurants. The Tricolator 
was awarded first prize in Paris, (see page 7) where 
it was in competition with the world’s best efforts. 


Tricolation is the modern Filtration Method, the 
same as electric light is modern illumination. The 
Tricolator displaces the messy bag—the electric 
light displaces the messy oil lamp. 


One would suppose that when science discovers a 
better way to do a thing, that everyone would 
adopt it at once. However, you will find a few 
horse cars yet. ‘Tricolation will be the universal 
method of making coffee. We have yet to tell the 
news to those who are not quick to discover it—to 
those who, like the Arkansas Traveler, just put 
it off. 


The Tricolator is operated in a very simple manner, 
requires no attention beyond cleanliness. It de- 
livers the coffee in a uniform manner—never 
deviates. It’s fool-proof. 
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TRICOLATOR MADE COFFEE 


The process of preparing the coffee requires only 
that the few simple directions be followed—then, any 
man may be a master coffee chef. See that the 
Tricolator is clean and dry—place a Tricolator 
Filter Sheet over the perforations. Place the coffee 
evenly over the Tricolator Filter Sheet. Place the 
spreader in, and turn so it slips under the little 
bumps. Pour boiling water into the Tricolator 
until the Tricolator retains it once filled, or if a 
smaller quantity of coffee is desired, then pour that 
in. The principle necessary to grasp is that boiling 
water once over ground coffee, is sufficient with the 
Tricolator way. 


Instead of the water seeking its way through the 
sides of a bag, or boring through, the spreader in 
the Tricolator routes the water through a thousand 
holes, over all the ground coffee. Instead of taking 
the coffee beverage and the coffee grease from part, 
the boiling water distributed over all the coffee, 
and going through all the coffee once, takes all the 
volatile coffee flavor, and the Tricolator Filter 
Sheet retards the unwelcome elements and completes 
the perfect brewing, delivering to the cup, a coffee 
that is full-flavored. It’s the right color—it’s 
strong, yet smooth and mellow, the coffee will be 
fragrant, and so clear, that the cup will drain white. 
It would require a magician to produce a coffee like 
this in any manner other than with a Tricolator. 
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FITTING OF URNS 


With the measurement chart properly filled out, 
we have not as yet discovered an Urn but what we 
can fit it with the Tricolator and make it an ideal 
coffee producing unit. 


Tricolators are made to fit any urn, also we make 
complete outfits, known variously as Tricolator 
Urns, Chef Urns, Pinch Hitters, Hospital and Club 
Outfits, Dealers’ Demonstrators. The family styles 
embrace a range from 1 cup to 1 gallon outfits. 
Many small restaurants use the one gallon styles. 


The restaurant man opening a new place would 
be mighty careless to equip with old style fixtures 
of any kind, particularly old style coffee-making 
outfits. The restaurant seeking increased patronage 
or building good will should know that coffee is the 
most frequently ordered item on his menu. Dis- 
please the patron with the coffee, and he goes else- 
where the next time. Serve master coffee—delight 
the patron with the coffee, and he will remember 
and tell others. Master coffee can only be assured 
with the modern Tricolator Method. 
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BUILDS GOOD WILL AND 
GREATER PATRONAGE 


We have not only the endorsement, but the genuine 
interest in Tricolators conveyed to us in thousands 
of letters from all parts of the world. Some tell 
of the wonderful coffee—others add that it is eco- 
nomically prepared. Some comment on the effi- 
ciency of the Filter Sheets. Every angle from a 
sales point of view is covered and every good reason 
why all other methods should be discarded in favor 
of the Tricolator, are set forth. Occasionally, we 
make a photographic reproduction of one, and will 
be glad to supply copies when required. 


The hotel or restaurant that hurriedly passes buy- 
ing a Tricolator may be like Reilly, who, out of 
step with the regiment, insists that he is in step, 
but the regiment’s out of step. 


The museum of discards display models of steam 
engines that carry a car of cordwood along—horse 
cars—candles, oil lamps, and it requires no mental 
effort to list the old coffee making methods along 
with these romantic “has beens.” 


Above all the Tricolator is the greatest coffee mak- 
ing device of the Time and Age. 
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Adapter Rings 
Autocrat Service . 
Award Medal 
Buyology and Salesology 
Chef Urns 
Coffee Pot Cabinet - 
Coffee Pots 
COL aHe acccyrscvsspennnssiee AMEE SEOUS Eves TwwLS Nese» 
Corning Set 


Crown 
Crystal Set . iat 
Directions for Coffee Making ........-.+++++eeee0+ 


Encore Service, 1 pint to 2 quarts 


Encore Service, 1 gallon 
Family Style Outfits .. 
Family Style Outfits, Large .....++++ee+eeeeeeeeeee 
Filter Sheets 
Foreword 
Glass Outfits . 
Glass Pots 
Gold Medal 
Home Style . ae 
Individual Tricolette .. 
Measuring Charts 
Morning Glory, 6 cups .. 
Morning Glory, 1 Gallon - 
One Gallon Styles .. 

Percolator Fitting 


- TO, If, 12, 13, 14, 15; 


36, 37, 38, 
..26, 27, 28, 29, 


Salesman’s “Canvas” .. 


Servers ... 
Silver Set 

Spreaders 

Stands 
Thermo, 1 to 5 cups ... 
Tricolation ... 


Tricolators 
Tricolator Urns 
‘Tricolators for Urns 
Urns, Separate ...--.+- see cece cece eect eee ee eee 


